Methods to monitor process-induced changes in food proteins. An overview.
Proteins in food systems may undergo various changes in their structural properties as a consequence of processing. Whether these changes are beneficial or detrimental in terms of the nutritional, biological or functional properties of the processed system, it is important to apply analytical methods which can monitor the course of protein structural changes, in order to elucidate the underlying mechanism behind the results of different processes. Proteins are usually found in high concentrations in foods; furthermore, these proteins frequently may either initially be part of a solid food or may become insoluble due to processing. As a result, many of the traditional biochemical methods for analysis of protein structural properties in dilute solution cannot be applied directly to study food proteins. This chapter gives an overview of some potential methods which may be used to monitor the changes in quaternary, tertiary, secondary and primary structure of proteins in food systems.